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“The Challenge of Profession- 


alism—Sharing Together To Better 
Serve the Consumer” is the theme of 
a spring conference sponsored by the 
Society of Consumer Affairs Pro- 
fessionals in Business (SOCAP). 
The conference, to be held April 
26-27 at the Americana Hotel in New 
York, costs $150 for members and 
$175 for non-members and late regis- 
trations. Hotel accommodations are 
not included. For more information 
on how to register write or call 
Selma Baum, c/o Gimbels, 33rd St., 
New York City 10001; telephone 
212-594-3687. 


National Association of Con- 
sumer Agency Administrators 
(NACAA), an association of local and 
state government consumer affairs of- 
fice directors, will conduct a seminar 
for the directors on May 8-9 at the 
Sheraton Atlanta (GA) Hotel. Speak- 
ers include Lee Richardson, Acting 
Director of the Office of Consumer 
Affairs, and Michael Pertschuk, 
Chairman of the Federal Trade 
Commission. Registration fee is $45. 
For more information write or call Dr. 
Tim Ryles, Office of Consumer Af- 
fairs, 225 Peachtree St., Atlanta, GA 
30303; telephone 404-656-3790. 


J.C. Penney Co., Ine. is sponsor- 
ing its 8th annual Consumer Affairs 
Forum June 11-16 at the J.C. Penney 
building in New York. The theme is 
“Consumer Issues: Conflict and Com- 
promise.” The tuition fee of $75 per 
participant supports faculty costs. 
An additional charge of $50 will be 
made to consumer affairs profession- 
als in business to cover the cost of 
breakfast and luncheon for the 5 
days. To register and to make hotel 
reservations write or call—as soon as 
possible—David Schoenfeld, J. C. 
Penney Co., Inc., 1801 Avenue of the 
Americas, New York, NY 10019; 
telephone 212-957-5002. 


The National Community Con- 
sumer Edueation Project of the Paul 
Douglas Consumer Research Center 
(Consumer Federation of America’s 
education and research foundation) is 
co-sponsoring a conference on 
“Strategies for Change: A Meeting of 
Midwestern Consumer Activists and 
Educators.” Conference will be held 
May 12-13 at St. Francis College in 
Fort Wayne, IN to bring together 
nonprofit consumer education/action 
organization representatives from 
Indiana, Illinois, Kentucky, Michi- 
gan, Ohio and Wisconsin. Keynote 
speakers are R. David Pittle, Com- 
missioner, Consumer Product 
Safety Commission, and Lee 
Richardson, Acting Director, Office 
of Consumer Affairs. To register— 
fee is $24—write or call Janet Jurni- 
gan at the Douglas Center, 1012 14th 
St., NW, Room 901, Washington, DC 
20005; telephone 202-347-5813. 
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Aluminum wiring booklet 


Ever since March 17, when the Office of Consumer Affairs (OCA) told 
consumers how they could obtain copies of a Consumer Product Safety 
Commission (CPSC) booklet on the potential dangers of aluminum wiring 
used in some houses built between 1965 and 1973, CPSC has sent out about 
8,000 copies of the booklet. OCA learned that the booklet could be obtained 
under the Freedom of Information Act even though a Federal District Court 
had earlier enjoined its distribution. [See CONSUMER NEWS March 1.] 

On March 30 a US Circuit Court of Appeals upheld CPSC’s appeal of the 
lower court’s decision that aluminum wiring is not a consumer product and 
therefore beyond the commission’s jurisdiction, enabling CPSC to take action 
on this imminent hazard, including distribution of the booklet. 


More on urban gardening 


As part of Agriculture Dept.’s 1978 urban garden program [CONSUMER 
NEwS Feb. 1], Agriculture’s Cooperative Extension Service (CES) is con- 
tinuing to develop educational materials to help low-income families grow 
their own vegetables. For example, in each county in the US there is a CES 
county agent (usually listed in the telephone white pages under “County gov- 
ernment” or sometimes under a land grant university). The county agent 
either has information about growing various vegetables that are suitable to 
the area or brochures adapting those vegetables to a specific growing area 
(southern peas, okra, greens and turnips in Mississippi, for example). This 
material is available in all areas, not just in the 16 large cities that are ac- 
tively participating in the 1978 urban garden program. 

In addition to specially prepared material, Agriculture is offering single 
free copies of the following publications that are intended for country-wide 
distribution. However, because any gardener who uses the booklets also 
needs local gardening information, we advise him or her to get in touch with 
the county agents mentioned above. 


© Growing Vegetables in the Home Garden includes tips on selecting a 
garden site, preparing the soil, choosing garden tools, arranging the garden, 
selecting seeds and starting plants. Send a postcard to Office of Governmen- 
tal and Public Affairs, Agriculture Dept., Washington, DC 20250. Ask for 
Home and Garden Bulletin 202. 

e Minigardens for Vegetables is for the would-be gardener who has no 
place for a garden. This booklet tells you how to grow vegetables on a win- 
dowsill, a baleony or a doorstep. Send a postcard to address listed above and 
ask for Home and Garden Bulletin 168. 


Another project, the Washington (DC) Youth Gardens, administered 
through the Washington, DC government, involves planting vegetables in 
vacant lots, recreation areas and school yards in the inner city. For informa- 
tion on starting a similar project in your city, write or call William Hash, 
Washington Youth Gardens, DC Dept. of Recreation, 3149 16th St., NW, 
Washington, DC 20010; telephone 202-576-6257. 

NOTE: If you are interested in learning more about CES, write to Office of 


Information, Science and Education Administration, Extension, Agriculture 
Dept., Washington, DC 20250. 





New service 


The Office of the Federal Regis- 
ter (OFR) has announced the opening 
of a new information service in 
Chicago. The service, called “Opera- 
tion Outreach,” is designed to help 
citizens find out about Federal regula- 
tions and proposals affecting their 
lives. Specifically, the service, offered 
in conjunction with the Federal In- 
formation Center (FIC) in Chicago 
at 219S. Dearborn St., will provide: 

® Walk-in information on the 
latest Federal Register entries. 


e A Chicago to Washington hot- 
line to provide answers to complex 
questions about regulations published 
in the Federal Register. 

@ “Dial-a-Reg” phone service for 
advance information on documents to 
be published in the Federal Regisfer. 
Service is a recorded message up- 
dated daily. Telephone number is 
312-663-0884. 

eA specially trained FIC research 
staff available for persons needing in- 
formation contained in the Federal 
Register or its companion publication, 
the Code of Federal Regulations. 


For more information about this 
new service, contact Anita Kearin at 
the Chicago address given above, or 
call her at 312-353-0339. 


An OFR_ spokesman told 
CONSUMER NEWS that a similar serv- 
ice should be available soon on the 
West Coast. 


Newsworthy complaints 


The National News Council re- 
ports that it has 2 committees set up 
which handle complaints from or- 
ganizations or individuals concerning 
alleged unfairness or inaccuracy in 
reporting. The Grievance Committee 
takes complaints from the public, and 
the Freedom of the Press Committee 
takes complaints from news organi- 
zations regarding restrictions on ac- 
cess to information. 


The Council also outlined the 
grievance procedures. To make a 
complaint, write the news organiza- 
tion and send a copy of the letter to 
the Council. If you're not certain 
where to submit the complaint, the 
Council will forward a copy of your 
letter to the appropriate individual. 


For complaints concerning 
printed news reports, send the 
Council a copy of the report, the 
name of the publication, and the date 
along with your complaint. For radio 
or TV news reports, include the 
name of the station, the network and 
the date the report was aired. Be 
specific in describing complaints and 
send them to the National News 
Council, One Lincoln Plaza, New 
York, NY 10023. 
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Nitrates, nitrites and nitrosamines 


Four months after a consumer coalition petitioned Agriculture Dept. to 
ban use of nitrate and nitrite as meat preservatives on the ground that they 
are carcinogenic [CONSUMER NEWS Dee. 1, 1977], Agriculture has released 
the final report and recommendations of its Expert Panel on Nitrites and 
Nitrosamines. The Panel recommends substantial reductions in the amounts 
of nitrate and nitrite used in cured meats—such as bacon, ham, corned beef, 
hot dogs & bologna—as well as data-gathering by Agriculture on the pres- 
ence or absence of nitrosamines (compounds, formed by nitrate or nitrite 
with meat proteins, which have been found to cause cancer in animals) in 
many of the cured meat products in question. 


The Panel further proposed that for products where carcinogenic nit- 
rosamines are formed during processing or preparation, “the nitrosamine 
content should be closely monitored and reduced to an undetectable level as 
quickly as possible, e.g., within 3 years.” 


ALTERNATIVES 


Among the Panel’s other suggestions were research on other methods of 
meat preservation and a program to obtain evidence relating consumption of 
bacon and other cured meats to cancer incidence. About the application of 
ascorbate/isoascorbate in processing cured meats to block formation of ni- 
trosamines, the Panel said the evidence is insufficient for a definite conclu- 
sion, except with bacon where these compounds have been proven effective. 
The Panel recommended that ascorbate/isoascorbate in other cured meats (at 
the same level as in bacon) be mandatory pending further findings. 


The 12-member Expert Panel is composed of Federal officials, scientists 
working in academic and private research settings, a meat packing industry 
scientist, and a consumer representative, Dr. Michael Jacobson of the Center 
for Science in the Public Interest. 


MINORITY REPORTS 


The Panel’s recommendations were by no means unanimous. Dr. Cecile 
H. Edwards, Dean of Howard University’s School of Human Ecology, sub- 
mitted a minority report recommending that the Secretary of Agriculture 
announce that the risk of cancer is increased when fried bacon or the ren- 
dered fat from it is consumed. 


Another minority report, this one from Dr. Jacobson, took issue with the 
amount of nitrate and nitrite reduction the Panel recommended for several 
categories of processed meats. Although the Panel’s recommended reduc- 
tions are “substantial,” he said, and if adopted “should significantly reduce 
the potential for nitrosamine formation in and the cancer risk associated with 
cured meats ... the Panel did not reduce the risk of nitrosamine formation 
to the minimum that is technically possible and economically feasible.” He 
suggested that: 

e Nitrite is unnecessary as a preservative in canned, cured, meat (such as 
deviled ham). If used as a coloring or flavoring in such products the 
amount necessary is closer to 20 ppm (parts per million) than the 50 ppm 
recommended by the Panel. 


@ Bacon labels inelude—NOTICE: CANCER CAUSING CHEMICALS 
MAY FORM WHEN THIS BACON IS COOKED. 


e Alternative methods of preservation that will result in safe products be 
permitted by Agriculture. 


(Continued on page 3) 
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Panel report (Continued from page 2) 


e Agriculture reduce sodium consumption, because of its contribution to 
high blood pressure and increased risk of heart attack and stroke, by 
partially substituting potassium salts for the sodium salts of nitrite, 
chloride, and ascorbate now used in cured meats. 


Agriculture ban the use of nitrite in cooked sausages, bacon and hams, 
except for the low levels (10-20 ppm) needed for coloring and flavoring, 
allowing a one-year grace period for the switch to other methods of pre- 
serving these meat products. 


Dr. Jacobson joined with Dr. William Lijinsky—Director of the Chemical 
Carcinogenesis Program at the Frederick Cancer Research Center—and Dr. 
Robert Schaffner—Associate Director for Technology of the Food and Drug 
Administration’s Bureau of Foods—to protest the Panel’s recommendation 
that nitrite be allowed in bacon for 3 years, asserting that the reeommenda- 
tion is irresponsible and in conflict with the prohibition of poisonous and 
harmful substances in meats by the Federal Meat Inspection Act. Dr. 
Lijinsky further dissented from the recommendations of the Panel which he 
characterized as “an endorsement of current meat processing practices, with 
no encouragement to improve processing so as to minimize human exposure 
to carcinogenic . . . compounds.” 


He recommended specific sharp reductions in nitrate and nitrite use and 
said that the Panel recommendation of a program to obtain evidence relating 
cured meat consumption to cancer would be a large expenditure of effort 
with little return because it is doubtful that the contribution of cured meats 
can be extracted from the connection that has been drawn “between the eat- 
ing of meat in general and the high incidence of certain types of cancer.” 


Dr. James P. Keating, Director of the Gastroenterology Division of St. 
Louis Children’s Hospital, disagreed with the Panel’s recommendation for 
the use of ascorbate/isoascorbate in cured meats other than bacon in the ab- 
sence of evidence that they inhibit nitrosamine formation in any meat but ba- 
con. 


HARD DECISIONS AHEAD 


Despite the majority recommendations of the Panel, these and other 
strong dissents of members of the Panel in addition to the consumer petition 
to flatly ban nitrate and nitrite, leave Agriculture without clear guidelines 
for the decisions that have to be made on nitrate and nitrite. [CONSUMER 
NEWS will report on these developments as they occur. | 


Copies of the Final Report by the Expert Panel on Nitrites and Nit- 
rosamines may be obtained from the Information Division, Food Safety and 
Quality Service, Agriculture Dept, Washington, DC 20250. 


A question of rust 


Office of Consumer Affairs (OCA) Acting Director Lee Richardson has 
asked the Federal Trade Commission (FTC) what action it has taken on an 
April 1977 petition for an investigation on alleged misrepresentation by 
Chevrolet Division of General Motors of the rust resistance of Chevrolet 
Vegas. The petition, filed by Dade County (FL) Consumer Advocate Walter 
T. Dartland also asks FTC to develop a trade regulation rule to establish 
standards for promotional claims of rust and corrosion resistance. 


In the year since the petition was filed, Dr. Richardson in a letter to 
FTC Chairman Michael Pertschuk, pointed out that no apparent action has 
been taken on the petition. 


(Continued on page 4) 
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Recalls 


e CARS—Environmental Pro- 
tection Agency (EPA) has ordered 
Ford Motor Co. recall 640,000 
Fords and Mercurys to fix the emis- 
sions control system. Cars affected by 
the recall are the 1976 and 1975 mod- 
els equipped with 400-cubic-inch en- 
gines or 351-M engines. Lines tnat 
might have those engines are the 
Ford Torino, LTD, Ranchero and 
Elite, and the Mercury Cougar, Mon- 
tego and Marquis. According to the 
EPA announcement, the defective 
systems could cause too much nitro- 
gen oxide in the exhaust due to an 
inadequate braze joint which could 
come apart with age causing exhaust 
to be discharged before treatment. 


® National Highway Traffic 
Safety Administration (NHTSA) 
announced the recall of 26,000 Fiats 
which may have potentially defective 
throttle controls. The models in- 
volved are the 1975 and 1976 Fiat 
131s which might, according to 
NHTSA, contain defective throttle 
return springs. These springs could 
break, causing the throttle to stick in 
an open position and making it dif- 
ficult for drivers to control the speed 
of their cars. Owners are being 
notified to take the affected cars toa 
dealer for free repairs. 


@ National Highway Traffic 
Safety Administration (NHTSA) 
has announced the recall of more 
than 74,000 1972 and 1973 Toyota 
Celica cars because of defective pas- 
senger compartment heater hoses. 
The heater-hose failures have re- 
sulted in hot coolant being sprayed 
on the drivers’ legs which could 
cause loss of vehicle control, accord- 
ing to NHTSA. The US arm of 
Toyota Motor Co. said the problem 
developed because the inside of the 
heater hose can be scuffed by a hea- 
ter water valve, causing wear on the 
hose. Replacement parts have been 
ordered from Japan, and should be 
available soon. 


@e Ford Motor Co. is recalling 
285,000 of its 1976 subcompact Ford 
Pintos and Mercury Bobcats to pre- 
vent possible fuel leakage in case of 
front end crashes. The specific mod- 
els involved are those fitted with 
2.3-liter 4-cylinder engines. Na- 
tional Highway Traffic Safety Ad- 
ministration (NHTSA) tests have 
shown that when subjected to 30 
mile-per-hour frontal impact tests, 
some of the affected cars experience 
fuel leakage in the engine compart- 
ment. No injuries or accidents have 
been reported. The company is 
recalling the cars to install plates on 
the front bumper extensions so that 
fuel leakage will not result. 
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Hearings and meetings 


CONSUMERNEWS/CONSUMER 
REGISTER tries to report upcoming 
public hearings of interest to co 
sumers as far in advance as it can. 


l 


Many times, however, the dates and 
locations of the hearings change, and 
by the time we see the changes in the 
Federal Register, the meeting dates 
have passed. In addition, as in the 
ease of the hearing on electric cars, 
scheduled (and noted in CONSUMER 
REGISTER March 1) for March 9, 
some meetings are canceled because 
of insufficient interest (Federal Re- 
gister March 7). Therefore, we urge 
you to check with the person whose 
name and telephone number appear 
in the articles that announce hear- 
ings or other meetings to maké sure 
dates and places are the same as 
originally announced. 


New directory 


The Public Interest Economics 
Foundation, a nonprofit organiza- 
tion funded primarily by the Ford 
Foundation, has published a direc- 
tory of economists who ean assist 
consumer groups that are working on 
utility rate reform. The directory 
provides a state-by-state listing of 
economists working on utility rates, 
including information about their 
special interest, fees (if any) and 
availability. Directory is an out- 
growth of a program designed to link 
citizen groups needing help or advice 
with economists willing and able to 
provide it. Booklet costs $2.25 and is 
available from the Public Interest 
Economics Foundation, 1714 Mas- 
sachusetts Ave., NW, Washington, 
DC 20036; telephone 202-872-0313. 


Dept., 
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Rusty cars (Continued from page 3) 

In the petition, Consumer Advocate Dartland asked FTC specifically to 
begin an investigation of Chevrolet Vega advertising which claims that the 
ears are rustproof and corrosion resistant. [See CONSUMER NEWS Oct. 1, 
i 


In substantiating the need for action, Dr. Richardson referred to the 
‘well documented arguments presented in Mr. Dartland’s petition,” as well 
as the records of OCA’s own complaint referral office which reveal that a 
“substantial number” of consumers are plagued by premature automobile 
rust with numerous makes of cars. 


REPORT FILED 


A report of those complaints received by OCA dealing with auto rust 
was submitted to the Consumer Subcommittee of the Senate Commerce 
Committee which recently held hearings on consumers’ automotive problems. 
The OCA report showed that 28% of all complaints received from July- 
December 1976 classified as auto defects were attributed to rusting prob- 
lems. 


Of the 67 auto rust complaints analyzed in the report, 43% involved Gen- 
eral Motors cars; 31% involved Ford Motor cars; and 13% involved Chrysler 
Corp. cars. 


Several consumers commented that if they had been told of potential 
problems, for instance, that dark blue metallic paint has a tendency to fade 
or produce spots in areas with heavy pollution, they would have used this in- 
formation in making their buying decisions. Also, consumers said that if they 
had been told that mud flaps would help to minimize damage caused by sand 
and salt, they would have purchased them. 


However, 3 times as many consumers attributed rusting problems to 
faulty manufacturing materials and rustproofing, as to pollution and road 
maintenance materials. 
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